3D gel printer for manufacturing high-strength gel materials was developed. For innovation of gel-like materials, the development of manufacturing method for gels will be quite important. It is why the 3D gel printer was developed, which makes gel materials 3D-designable. Once the method will be digitalized, the application variety of gel materials will be expanded and accelerated enormously. The 3D-printed foods were proposed by local companies and citizens in Yonazawa City with the collaboration of research groups in other universities under the Center of Innovation COI projects of the MEXT. A local fabrication space is being made in the Yonezawa Station, named EkiFab. It will be a kind of Japanese-style makers revolution, started in a local city in Japan.
